
F O O D



· Prices are expressed in EUROS.
 
· We are sorry but we cannot fully satisfy customers who observe vegan 
or vegetarian diets.
 
· In case of allergies or intolerances not communicated at the time of bo-
oking and if such demands would result in a loss of our standards and our 
philosophy, we may not be able to satisfy your request.
 
· For any information on ingredients and allergens you can consult the spe-
cific documentation which will be provided, upon request, by the staff.
 
· All our products served raw or marinated are previously subjected to 
the temperature reduction procedure as prescribed by the EC regulation 
853/2004.
 
· While always looking for fresh products and only if an alternative is not 
available, some of them could be purchased frozen or preserved by blast 
chilling, it will be the responsibility of the staff to inform you in advance.



Welcome to Nomi.

Would you like to organize a private event at Nomi?
Ask for infos at our staff

Famous club of Rimini’s nightli-
fe, it has changed in 2023 with a 
modern concept, which favors 
the quality and attention to detail.  
 
The space age style, signed by the 
well-known architect Ron Arad, finds 
the perfect marriage with iconic and 
international cocktails, paired with the 
exceptional gastronomic offer from 
the Castello di Albereto restaurant. 

Let yourself be carried away by an uni-
que experience.



T A P A S D I S H

FOOD

B E E F  T A R T A R E  D R Y  A G E  1 0  1 6
Vermouth / Raspberries / Parmigiano

A R T I C H O K E  “ A L L A  G I U D E A ” 7  1 3
Cheese foam / Mint / 7 Peppers blend

E D A M A M E  A N D  B E E T R O O T  F A L A F E L  9  1 3
Yogurt / Harissa sauce

F R I E D  D O U G H  9  1 3
Pecorino cheese / Wasabi /  
Ponzu sauce with balsamic vinegar

A N C H O V Y  C A V I A R  7  1 3
Fermented butter / Panbrioche / Candied lemon

P O T A T O  G N O C C H I  7  1 3
Saffron / Courgettes

V E A L  A S A D O  1 2  1 8
Chimichurri sauce / Grilled roots

K Y O T O  F R I E D  P O T A T O E S  6  9
Sesame mayonnaise

S C Q U A C Q U E R O N E  C H E E S E C A K E   8
Pears / Maracuja honey / Vanille

B O T T L E D  W A T E R  L E V I C O  7 5 C L   2

C O V E R  C H A R G E  A N D  T A B L E  S E R V I C E   1 , 5  

by



D R I N K



 

T U  V U O ’ F A  L’ A M E R I C A N O  1 1
bitter – herbaceous – floral
Vermouth / Bitter / Mastiha liqueur / Red fruits

E L I O ’ S  1 1
refreshing – smoked – citric
Tequila / Mezcal / Lime / Salted caramel

B A L I  H A I  1 0
exotic – fruity – fresh
Gin / Falernum / Maracuja

B A L I  H A I  1 0
exotic – fruity – fresh
Gin / Falernum / Maracuja

S U M M E R  G I M L E T  8
Mediterranean – fresh – vegetal
Gin / Cucumber / Mint / Mastiha / Jasmine

I N  T H E  C L O U D S  8
Citrus – spicy fragrant
Tequila / Peach / Ginger / Pink Grapefruit

T O  B E  O R  N O T  T O O  B I T T E R  1 1
bitter – spicy – intense
Gin / Vermouth / Bitter / Rose petal / Shiso

N O M I  1 0
fresh – round – playful 
Prosecco / Bitter / Rosemary / Elder / Bergamot

P A L A D I N O  1 0
refreshing – citric – soft
Vodka / Tangerine / Maracuja / Pink grapefruit

T R I N I D A D  1 0
intense – spicy – citric
Rum / Osmanthus / Cardamom

C L A S S I C  C O C K T A I L S  
To satisfy the nostalgic ones

COCKTAILS



GIN
/ M a r e   1 0
/ H e n d r i c k ’ s   1 0
/ H e n d r i c k ’ s  F l o r a  D o r a   1 0
/ P o r t o f i n o   1 0
/ S i p s m i t h   1 0
/ C a n a i m a  1 0
/ Ta n q u e r a y  Te n  1 0
/ Ta n q u e r a y  1 0

PREMIUM GIN
/ I r o n  B a l l s   1 3

/ E l e p h a n t  d r y  g i n  1 3

RUM
/ V e r i t a s  B l e n d e d  R u m   6
/ C l a i r i n  C a s i m i r  8
/ N e i s s o n  B l a n c   8
/ H a m p d e n  8 Y  1 0
/ D i p l o m a t i c o  R e s e r v a  E s c l u s i v a  1 0
/ H a m p d e n  P a g o s  1 3
/ T h e  R e a l  M c C o y  1 0 y  V i r g i n  O a k .  1 3
/ R h u m  D e p a z  V s o p .  1 5

MOCKTAILS
L I K E  A  V I R G I N  8
Maracuja / Cinnamon / Grapefruit Soda

G I N  T O N I C  0 . 0  8
Alcohol free Gin / Soda water

A M E R I C A N O  8
Bitter / Alcohol free Vermouth / Soda water

D E T O X  8
Rosemary / Hibiscus flowers / Ginger beer



WHISKY
/ N i k k a  F r o m  T h e  B a r r e l   8 
/ M c l e a n ’ s  N o s e  B l e n d e d  8
/ M i t c h e r ’ s  r y e   1 0
/ E a g l e  r a r e  b o u r b o n  1 0
/ B a l v e n i e  1 2 y  s w e e t  t o a s t  o f  a m e r i c a n  o a k   1 3 
/ G l e n f i d d i c h  1 5 y   1 3
/ L a g a v u l i n  1 6 y   1 3
/ Kava l a n  t r i p l e  s h e r r y  c a s k   1 5
/ M i y a g i k y o  s i n g l e  m a l t   1 5
/ Maca l l an  12y  doub le  cask  1 6

GRAPPA AND 
BRANDY
/ E r o u v a  g r a p p a  b i a n c a   8
/ P i s c o  t a b e r n e r o  a c h o l a d o   8
/ E r o u v a  g r a p p a  r i s e r v a  5 y   1 0
/ Paul  G i raud E legance Cognac  1 0
/ C a s t a r d e  A r m a g n a c  1 9 9 3   1 6  

AGAVE BASED
SPIRITS
/ Te q u i l a  J i m a d o r  B l a n c o   6
/ M e z c a l  A l i p u s  S a n  J u a n   9
/ M e z c a l  A l i p u s  S a n  L u i s s   9
/ Te q u i l a  F o r t a l e z a  B l a n c o   1 0
/ Tequ i l a  He r radura  Reposado  1 1
/ Te q u i l a  F o r t a l e z a  A n e j o   1 3  



I G :  nomi_duomo

F B :  Nomi Duomo


